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158	MARZIPAN
addition of water beyond the mark, the subsequent procedure being as with
crystallised fruits.
(c) In presence of lactose, the solution is prepared as above and the
analysis carried out as with condensed milk (see this volume, p. 33).
 6.	Dextrin and Starch.—These are determined as in chocolate.
 7.	Nitrogenous Matter.—This is determined as in flour by the Kjeldahl
method.
 8.	Artificial  Sweetening Substances and  Colouring Matters.—
When necessary, these are tested for by the methods given for wine, spirits,
etc.  (q.v.).
***
The composition of biscuits is very variable, as regards both the sugar con-
tent and the presence, quantity and quality of fat. Genuine milk flour contains
20-60% of sugar (usually about 40%) and 4% of fat (butter), besides lactose
and casein.
MARZIPAN
This consists essentially of sugar and almond paste. Besides the deter-
mination of the sugars, which is made as in biscuits, and the microscopic
examination for the detection of other seeds and extraneous flours, tests
for hydrocyanic acid (from the bitter almonds) and nitrobenzene (added
as an adulterant) are also necessary.
1.	Test for Hydrocyanic Acid.—25 grams of the substance are digested
for an hour with 30 c.c. of water and a few drops of potassium hydroxide
solution, the liquid being then rendered acid with sulphuric acid and dis-
tilled, the first 3 c.c. of distillate being collected and tested by means of
the Prussian blue reaction, which is carried out as follows :
The liquid is made alkaline with potassium hydroxide and heated to
boiling with a few drops of ferrous sulphate solution. A little ferric chloride
is next added to the liquid, which is cooled and acidified with hydrochloric
acid: in presence of hydrocyanic acid a blue precipitate is obtained or a
greenish-blue liquid which deposits blue flocks on standing.
2.	Test for Nitrobenzene.—About 25 grams of the substance are
digested for some hours with 30 c.c. of cold alcohol, the mass being then
filtered, and the filtrate diluted with an equal volume of water and heated
on a water-bath with a little zinc dust and about 3 grams of caustic potash
until the bulk of the alcohol is expelled.   The residual aqueous liquid
is decanted off and extracted with an equaT volume of ether, the ethereal
layer being separated and evaporated and the residue dissolved in 3 c.c.
of water.    This solution is heated with a few drops of chloroform and
alcoholic potassium hydroxide solution:   in presence of aniline, derived
from nitrobenzene in the marzipan, the characteristic odour of phenyl-
carbylamine is emitted.
I	CITRATE   OF  MAGNESIA
So-called effervescing citrates oj magnesia are mixtures consisting prin-
cipally of sugar, tartaric acid and sodium bicarbonate ; in some cases glucose
also is present.
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